la sala ‘B’
7 %7 B

Antipasto misto
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Choice of one primo piatto
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Coconut panna cotta
melon and basil sorbet, lime
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Coffee or tea
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la cucina

la sala limited menu

la sala ‘R’
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Antipasto misto
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"Misto di Carne & Pesce"
Grilled fish of the day, bagna cauda sauce
Grilled Jinnai Wagyu Aka beef sirloin

cherry tomato, balsamic sauce
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Coconut panna cotta
melon and basil sorbet, lime
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Coffee or tea
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Spaghettini, puttanesca

tuna tail, olive, capers, tomato sauce
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Spaghetti, classic bolognese

beef, pork, tomato sauce, Parmesan
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Risotto of the day
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la cucina serves carnaroli rice from lItaly.
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Grilled grunt carpaccio
wasabi-flavored sour cream, Parmesan, baby leaf
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Spaghetti, lemon cream sauce Amalfi style
shrimp, small scallops, limoncello
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Crilled Jinnai Wagyu Aka beef sirloin
basil-flavored tomato sauce
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Coconut panna cotta
melon and basil sorbet, lime
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Coffee or tea
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